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Sec. 7. Whoever shall conduct a place covered by the provisions of this aet shall 
provide a proper wash room and water-closet or closet separate and apart from the 
room or rooms in which the manufacture of goods is carried on; no water-closet, 
earth closet, or privy shall be within or communicate directly with the room in which 
goods covered by the provisions of this act are made or manufactured. 

Sec. 8. Sleeping places for persons employed in a bakery shall be kept separate 
from the room or rooms used for a bakery, and the health officer or dairy and food 
inspector may inspect such sleeping places, if they are on the same premises as the 
bakery, -and order them cleaned or changed, in compliance with sanitary principles. 

Sec 9. All vehicles from which any bread or other bake-shop products are sold 
shall be kept in a clean condition, and all such vehicles and all baskets or other con- 
tainers in which any of the said products are conveyed through the streets, shall be 
closely covered in a way to exclude dust, flies, and other sources of contamination. 

Sec 10. Windows and doors of all bakeries shall be provided with sound screens 
of mesh sufficiently fine to keep out flies and insect3. 

Sec 11. Any person or persons violating any part of or paragraph of this section 
shall be liable to a penalty of $25. 

Meat Markets— Sanitary Regulation. (Reg. Bd. of H., Mar. 5, 1915.) 

Section 1. All inclosed or indoor shops in which meat or meat products are stored 
and exposed for sale shall be kept scrupulously clean. All doors and windows open- 
ing into such shop shall be effectively protected against the entrance of flies by fly 
screens. 

Sec. 2. No meats of any description shall be permitted to hang or stand in the open 
air exposed to insects or street dust, or other contaminating influences, but must be 
under glass, and in summer properly iced to prevent spoiling. 

Sec. 3. Blocks or stands upon which meats are cut or chopped shall be kept scrupu- 
lously clean by frequent washing and by scraping as often as in the judgment of the 
inspector seems necessary. 

Sec. 4. Scales, knives, and implements of every description shall be cleaned 
at the close of each day's business. 

Sec. 5. Ice boxes, racks, and hooks shall be kept thoroughly clean by scrubbing 
and scraping, and ice boxes shall be scoured throughout once each week and as much 
oftener as necessary. 

Sec. 6. Floors must be thoroughly scraped and scrubbed; all used sawdust must 
be removed and fresh sawdust sprinkled or laid (where used) at least twice weekly. 

Sec. 7. Meat cutters or other attendants who handle meats shall be cleanly dressed, 
and they shall be free from contagious or infectious disease. Their hands and outer 
garments shall be kept clean. 

Sec 8. No refuse, scraps, bones, rancid fat, or decaying flesh shall be kept in the 
ice box with fresh meats, nor shall an ice box used for keeping of meats be employed 
for any other purpose. 

Sec. 9. The custom of wrapping meats in old newspapers or in wrapping paper 
that is soiled or that has been used for any other purpose is expressly prohibited. 
Every piece of meat sold shall be wrapped in fresh, clean wrapping paper that has 
not been used for any other purpose. 

Sec 10. Live poultry shall not be kept in the same room or compartments in which 
meats are prepared, stored, or exposed for sale. Nor shall live poultry be kept in any 
room adjoining such room if the conditions are such that the room used for the storage 
of the live poultry ventilates into the next shop so that the odors from the fowls and 
their easres mav contaminate the meats. 



